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There's  a  big  pack  of  Alaska  salmon  this  season  —  more  than  seven  million 
cases.    That's  an  all-time  record.    There  was  a  big  pack  in  I9I8,  too,  the  year  of 
the  previous  all-time  record  —  but  that  was  only  around  6§-  million  cases. 

The  salmon  canning  industry  was  started  on  the  Pacific  Coast,   in  186H.  The 
pack  that  first  year  —  1S6U  —  was  only  a  few  thousand  cans.    Two  men  from  Maine 
built  a  small  cannery  on  a  scow.     Slowly  and  laboriously  they  made  their  cans, 
cleaned  and  sliced  the  salmon,  and  filled  the  cans  —  doing  all  the  work  by  hand. 
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There  was  an  air  of  mystery  about  this  new  industry.     The  men  worked  in  a 
guarded  room.    The  cans  were  pushed  out  through  a  small  window,  to  be  painted  red, 
and  then  marketed.     Canned  salmon  proved  so  popular  that  more  canneries  were 
opened  on  the  Columbia  Eiver,  where  salmon  was  plentiful. 

Three  years  later  —  that  was  in  IS 67  —  Secretary  Seward  bought  Alaska 
from  Russia,  and  we  had  a  vast  supply  of  salmon.    The  first  cannery  in  Alaska  was 
built  in  1878,   and  now  there  are  more  than  a  hundred  canneries  scattered  along 
the  Alaskan  coast. 


Of  course,  nowadays  all  the  work  is  done  by  machinery.    Machines  clean 
over  sixty  salmon  a  minute;  they  salt  the  fish  and  fill  it  into  cans  at  a  speed  of 
over  ninety  a  minute.     Machines  make  two  or  three  hundred  cans  a  minute. 

Carry  such  efficiency  a  little  farther,  and  we'll  have  a  machine  that 
will  open  a  can  of  salmon,   consult  a  recipe,  and  cook  and  serve  a  good  dinner  for 
us  —  all  in  a  minute.    How  there' s  an  idea  for  somebody  who  has  lots  of  leisure 
time....    All  I  ask  in  return  for  the  suggestion  is  that  when  the  machine  is 
invented,   it  will  be  capable  of  talcing  my  recipe  for  Creamed  Peas  and  Salmon,  and 
following  it  to  the  letter.    That's  what  I'm  going  to  have  for  dinner  tonight  — 
Creamed  Peas  and  Salmon  —  a  crisp  lettuce  salad  with  French  dressing,  and  a 
fruit  cup.     (Reminds  me  that  I  must  buy  some  Tokay  grapes  today,  and  some  pears.) 

Well,  to  return  to  the  story  of  canned  salmon.    There  are  five  kinds  of 
Pacific  salmon,  and  they  usually  sell  at  different  prices.     As  a  rule,  the 
highest-price  is  the  king  salmon,  or  chinook  or  spring  salmon,    Uext  comes  the 
sockeye  or  red  salmon.    Then  the  three  widely  used  cheaper  grades  —  humpback  or 
pink,   silver  or  coho.,  and  keta  or  chum. 
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If  you^  like  a  little  lesson  in  nutrition,  I  can  tell  you  that  the  Pacific 
salmon  are  very  oily  fish,  and  that  the  oil  is  rich  in  two  vitamins,  A  and  Da 
The  deeper  the  color  of  the  salmon,  the  richer  it  is  in  vitamins  A  and  33. 

Now  vitamin  A.  —  it's  hard  to  remember  which  is  which,  in  vitamins  — 
vitamin  A  helps  prevent  infections  of  eyes,  nose,  throat,  and  the  digestive  tract. 
Vitamin  D  helps  prevent  rickets  in  children.    A  food  like  salmon,  rich  in  vitamin 
D,   is  especially  useful  in  the  winter  time,  when  we  get  very  little  of  vitamin  D 
from  the  sunlight. 

Salmon  is  naturally  rich  in  iodine,  the  enemy  of  goiter,  and  it's  also  rich 
in  calcium  and  phosphorus,  which  help  "build  sturdy  bones  and  teeth.    Those  are 
almost  enough  good  points  for  one  fish  — ■  but  the  salmon  has  still  another. 
Salmon  contains  the  factor  that  will  prevent  pellagra,  a  disease  prevalent  in 
sections  of  the  country  where  the  diet  consists  chiefly  of  corn  meal,  fat  meat, 
and  molasses.     Scientists  found  that  by  adding  salmon  to  this  diet  they  could 
either  prevent  pellagra,  or  cure  it.     Salmon  has  all  the  important  food  values  of 
meat,  with  special  vitamin  values  besides. 

But  after  all  —  some  of  the  best  things  about  salmon  are  its  wonderful 
flavor  —  convenience  —  comparatively  low  cost.    Canned  salmon  especially  is  a 
labor-saving  food.    It's  fine  for  school  lunches,  for  salads,  and  for  combining 
with  other  foods.    Creamed  or  scalloped,   served  in  a  loaf,  in  chowder,  patties 
or  croquettes  —  salmon  is  a  grand  food. 

One  of  my  favorite  dishes  is  Salmon  and  Potato  calces.    You  hardly  need  a 
recipe  for  such  a  simple  dish  as  this.    To  make  it,  first  open  up  a  pound  can  of 
salmon,  and  I  hope  you  have  a  good  can  opener.    Then  remove  the  skin  and  bones 
from  the  salmon,  and  flake  it  into  very  small  pieces.    To  a  quart  of  seasoned 
potatoes,  add  the  salmon,  and  salt  and  pepper  to  taste  —  and  mix  thoroughly. 
Shape  the  mixture  into  flat  cakes,  brown  on  both  sides  with  a  little  fat  in  the 
skillet,  and  serve  at  once. 

The  dish  I'm  serving  tonight  is  almost  as  easily  prepared.    For  Creamed 
Peas  and  Salmon  you'll  need  one  Number  2  can  of  peas,  and  a  pound  can  of  salmon. 
Drain  the  peas.    Flake  the  salmon,  remove  bones  and  skin,  and  add  a  tablespoonful 
of  lemon  juice.    Then  make  a  white  sauce,  and  cook  until  thickened.     Stir  in  the 
peas  and  the  salmon,  and  when  hot,   serve  on  slices  of  crisp  toast. 

I  think  a  lettuce  salad,  with  French  dressing,  will  go  very  well  with 
Creamed  Peas  and  Salmon,  and  then  we'll  have  fruit  cup  for  dessert.    A  fruit  cup 
of  diced  pears,  oranges,  and  Tokay  grapes. 

I'll  be  with  you  again  tomorrow. 


JUUL 
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